Tangy Beef Brisket for Two
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Ingredients:

1 beef brisket – get medium size (it’ll shrink way down)
1, 12-ounce bottle chili sauce

1 tablespoon dehydrated onion bits

¼ teaspoon granulated onion powder
½ teaspoon granulated garlic powder
1 teaspoon light brown sugar
½ teaspoon dried thyme
½ teaspoon celery salt

1½ teaspoons cornstarch
½ teaspoon espresso coffee powder
¼ teaspoon regular table salt (not kosher or flaked varieties)

¾ teaspoon ground, black pepper

Hot sauce, to taste
Preparation:

In a large bowl, thoroughly combine the chili sauce, onion bits, onion powder, garlic powder, brown sugar, dried thyme, celery salt, cornstarch, coffee powder, salt and pepper; pour in ½ cup water and hot sauce to taste, then stir to combine. 
Place the brisket in a slow cooker. Pour the sauce all over the brisket, and then flip the brisket over to coat the other side. Cook on low setting 10 – 12 hours, or on high setting 5 – 6 hours.
Slice the brisket into thin strips. Return the beef to the sauce to keep warm until ready to serve.

